MENU DEGUSTATION

MARE

OompIada e KATTVIOTO XEAI, TOMATA, KOAOKLOAKI KAl APWUATIKA.
Ospriada (: beans & chickpeas variety) with smoked eel, tomato, zucchini, aromatics herbs.
Anhydrous Santorini | MON Xavropivn - PDO Santorini
XT1amodi ynto pe pAPa Iaviopivng, KOEUHLSAKIa, KATTaPN Kal AldoTd vIouaTivia.
Grilled octopus with local delicacy Santorinian fava PDO (yellow split pea puree),
onions, caper and dried fomotoes.
Anhydrous Afoura | MOMN Xavrtopivn - PDO Santorini

Mapivapiopévo Yapl e XLUO £0TTEPISOEISMV, KPEUA AROKAVTO KAl TTOACIVO UNAO.
Fish marinated with citrus juice, avocado cream and green apple.
Anhydrous Krama | MOMN Xavropivn - PDO Santorini

AaBpdki ynto Ut pavéoTpa, Kpoko Koldvng kal PTtoAovel atro aTtakl.
Grilled sea bass with orzo barley, Krokos Kozanis PDO "Greek saffron” and bolognese
from “apaki”(cured pork).
Anhydrous ICON | MON Xavropivn - PDO Santorini

“Eva S1aOpPETIKO YAAAKTOUTTOVPEKO™ KAPAUEAWUEVO POANO KOOVLOTAG UE KOEUT
PLJI0V, CeAE PEAIOD KAl TTAYWTO PACTiXA.
"Alternative galaktoboureko” caramelized filo pastry with rice cream, honey jelly, and
mastihaice cream.
Anhydrous Vinsanto | Ao 1o papél — From the barrel

Tiun ava aTtopo | Price per person
95.00 €
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